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(54) PACKAGING MEMBER FOR USE IN HEATING WITH MICROWAVE OVEN AND PACKAGING 
METHOD USING SAME 

(57)Abstract: 

PROBLEM TO BE SOLVED: To prevent the problem that sauce and 
so on scatter during heating, by forming a double structure bag in 
which, inside an outer bag, an inner bag made of a material weaker in 
tensile strength than the outer bag is separately provided, providing 
the outer bag with small holes for air removal, and providing the inner 
bag so that, with food packaged in, it does not closely contact the 
outer bag. 

SOLUTION: A packaging bag 1 is formed in a double structure in 
which an outer bag 10 and an inner bag 20, inside it, are separately 
provided, the outer bag 10 being made of a nylon and the inner bag 
20 being weaker in tensile strength than the outer bag 10 and, 
preferably, made of low-density polyethylene. The outer bag 10 is 
properly dotted with an appropriate number of small holes 1 1 for air 
removal. The inner bag 20 is not provided with holes but formed so 
that it can hermetically package food. The outer bag 10 and inner bag 20 are not brought into contact with 
each other, so as to form an air layer between them. In the packaging bag 1, a polyethylene inner bag 20 
bursts after the sufficient heating of the inside food during heating with a microwave oven. However, 
because of the air layer, the possibility that soup and sauce might scatter outside can be reduced. 



LEGAL STATUS 

[Date of request for examination] 

[Date of sending the examiner's decision of rejection] 

[Kind of final disposal of application other than the 
examiner's decision of rejection or application 




Page 1 of 2 



converted registration] 

[Date of final disposal for application] 

[Patent number] 

[Date of registration] 

[Number of appeal against examiner's decision of 
rejection] 

[Date of requesting appeal against examiner's 
decision of rejection] 

[Date of extinction of right] 



Copyright (C); 1998,2000 Japan Patent Office 



* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original precisely. 

2, **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[The technical field to which invention belongs] This invention relates to a packing member suitable as an object for 

heating of the food by the.microwave oven, and its packing method,. 

[0002] 

[Description of the Prior Art] Conventionally, the laminate film 50 of a nylon film 51 and the polyethylene film 52 is 
used as a bag with which the packing member for heating of the food by the microwave oven packs Food F as shown in 
drawing 9 . Before packing, this laminate film laminates a nylon film 51 and the polyethylene film 52 beforehand, and 
is formed, and Food F is vacuum-packed using this laminate film 50. The stoma 53 as an air vent is formed in outside 
nylon 51, the inside polyethylene film 52 is formed weaklier than the intensity of the above-mentioned nylon film 51, 
and it is created by the intensity by which the polyethylene film 52 is beaten by expansion of the interior by heating. 
[0003] However, with this packing bag, since the film beforehand laminated for packing was used, in order to 
manufacture this laminate film 50, time and effort was taken, and there was a trouble that a manufacturing cost became 
expensive. Moreover, with this packing bag, as shown in drawing 10 , in case it heats with a microwave oven, it blisters 
for expansion according [ the interior ] to heating, and it is created so that the polyethylene film 52 inside a stoma 53 
may be torn. However, when soup and **** are packed with Food F at this time, and soup and the bag hanging down 
are torn, there is a fault in which these blow off from the above-mentioned stoma 53. Therefore, the soup which 
scattered, and since it hung down, the circumference was stained, and when the worst, there was a possibility of getting 
injured. 

[0004] Then, in the packing member for heating for microwave ovens, even if manufacture of the member for packing 
is easy for the purpose of this invention and it is the case where soup and **** are moreover held together with food, a 
possibility that these may disperse is offering a few packing member, and it is offering the packing method. 
[0005] 

[Means for Solving the Problem] In order to attain the above-mentioned purpose, the packing member for microwave 
heating of this invention prepares the stoma for air vents in the bag of the dual structure which prepared individually 
the inner bag which becomes from the quality of the material with tensile strength weaker than an outside bag inside an 
outside bag, and nothing and an outside bag, and the inner bag is characterized by being freely inherent so that it may 
be in an outside bag and the state where it does not stick, where food is packed. 

[0006] since an outside bag and an inner bag can be created individually according to this packing member - packing - 
- manufacture of a member is easy Moreover, without being influenced by the outside bag since both are prepared in 
the shape of un-sticking, expansion of an inner bag is performed and food can fully be heated. The bag outside the 
above may be constituted from nylon, polypropylene, or synthetic-resin material of a polyethylene terephthalate, and an 
inner bag may consist of polyethylene material. 

[0007] According to this composition, an easy synthetic-resin material of manufacture can be used. Moreover, after the 
packing method using the packing member for microwave heating of this invention vacuum-packs food with an inner 
bag, it is characterized by for tensile strength changing into the state where it does not stick, and a free state, with a 
strong outside bag, and covering an inner bag rather than an inner bag; According to this packing method, while 
packing is easy, where un-sticking an inner bag and an outside bag is presupposed, food can be packed, expansion of an 
inner bag is fully made, and heating of food can fully be performed. 

[0008] Furthermore, after the packing method using the packing member for microwave heating of this invention 
carries out lap packing of the food with a film, it is characterized by for tensile strength changing this into the state 
where it does not stick, and a free state, and covering it with a strong outside bag rather than the above-mentioned film. 
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According to this packing method, food which carried out lap packing can be easily heated with a microwave oven. 
[0009] moreover, the packing member for microwave heating of this invention outside packing ~ the stoma for air 
vents is prepared in the packing member of the dual structure which prepared individually the inner bag with tensile 
strength weaker than the above-mentioned outside packing member inside the member, and nothing and an outside 
packing member, and it is characterized by the inner bag being freely inherent so that it may be in an outside packing 
member and the state where it does not stick In this invention, it may be characterized by having constituted the outside 
packing member from a paper bag, a carton, a cloth bag, a wooden box, and synthetic-resin box manufacturing, and 
constituting an inner bag from polyethylene material: * ^ 

[0010] According to this packing member, while various things are employable as an outside packing member, food 

can fully be heated by the low cost. 

[0011] 

[Embodiments of the Invention] Subsequently, when the mode of implementation of this invention is explained with 
reference to a drawing, drawing 1 is the outline cross section of the packing bag of the embodiment of this invention, 
and drawing 3 to the outline cross section and drawing 5 which show the state where drawing 2 packed food are the 
outline cross section showing gradually the process heated by the microwave oven. 

[0012] The packing bag 1 which is an example as a packing member is constituted from an outside bag 10 which 
consists of nylon among synthetic-resin material as an outside bag, and let it be the bag of the dual structure which 
formed individually polyethylene with tensile strength weaker than the above-mentioned outside bag 10 made of nylon, 
and the inner bag 20 which consists of a low density polyethylene preferably in the inside. Have formed the stoma 1 1 
for air vents in the outside bag 10 made of nylon the number of pieces suitably, they were suitably made scattered, and 
it has prepared. Food F is formed in a seal state possible [ packing ], without preparing a hole in the inner bag 20 made 
from polyethylene. Moreover, as a state where it does not stick, between the outside bag 10 made of nylon, and the 
inner bag 20 made from polyethylene, the inner bag 20 was freely made inherent, and is provided in it so that an air 
space may be made. . ... .. ... 

[0013] In addition, the easy open seal 12 which consists of a barrier nature resin can be stuck on the stoma 1 1 prepared 
in the outside bag 10 made of nylon. Thereby, the interior of the outside bag 10 made of nylon can be made to intercept 
with the open air. This seal 12 is beforehand removed at the time of heating, as a configuration of a stoma 1 1, it is 
shown in drawing 6 - as ~ holes, such as circular ( drawing 6 (a)) and a star ( drawing 6 (b)), ~ a slit configuration 
besides the Japanese common chestnut ****** configuration is also employable as a ** In the case of a slit 
configuration, as shown in drawing 6 (c) - (f), the shape of the shape of a cross joint ( drawing 6 (c)) and a * type 
( drawing 6 (d)), other slit configurations ( drawing 6 (e), (f)), etc. can be chosen suitably. 

[0014] As a method of packing Food F using this packing bag 1, food is first vacuum-packed with the inner bag 20 
made from polyethylene. As the vacuum-packed method, it can pack by using a well-known method conventionally. 
Between after an appropriate time, among these bags 20 will be in the state where it does not stick, and covering 
packing is carried out with the outside bag 10 made of nylon so that an air space may be made. After fully heating 
internal food by preparing the above-mentioned air space at the time of heating, the inner bag 20 made from 
polyethylene can be torn. Furthermore, as occasion demands, the easy open seal 12 is stuck on the stoma 1 1 of the 
nylon bag 10, and the interior is blocked. 

[0015] And at the time of cooking of food, first, after removing the easy open seal 12 of the outside bag 10 made of 
nylon, it heats by putting in this packing bag 1 in a microwave oven. When it heats, an internal pressure becomes high 
with the steam which comes out of food^ and the inner bag 20 made from polyethylene will expand and swell. If a 
pressure becomes still higher, the inner bag 20 made from polyethylene fully swells, and will be in the state of sticking 
inside the outside bag 10 made of nylon, further, some inner bags 20 made from polyethylene will swell and jump out 
of the stoma 1 1 of the outside bag 10 made of nylon, and it will be torn after that. For this reason, without being 
influenced of the outside bag 10 made of nylon, when it will fully be heated and the inner bag 20 made from 
polyethylene is torn, while the steam of the interior is discharged, a pressure falls. Food F steams the internal food F 
and it will be in a state, the heating setup time of a microwave oven will pass and heating of Food F will end it. 
[0016] Since a packing bag is packed using the independent outside bag 10 made of nylon, and the inner bag 20 made 
from polyethylene according to this packing bag and the packing method, without using a lamination article, 
manufacture in a bag is easy. Moreover, since according to this packing bag and the packing method food can be heated 
until the inner bag 20 made from polyethylene fully swells, food can fully be heated. 

[0017] Furthermore, when soup and **** are held simultaneously with food, soup and the bag hanging down will be 
torn only inside the inner bag 20 made from polyethylene and the inner bag 20 is torn since there is an air space, the 
effect that a possibility that they may disperse outside decreases arises. An outside bag can be constituted from 
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synthetic-resin material, such as polypropylene besides nylon, and a polyethylene terephthalate, an inner bag can be 
constituted using synthetic-resin material, such as polyethylene, and although a low density polyethylene is desirable 
when it is polyethylene, a high density polyethylene is also employable. 

[0018] Drawing 7 and drawing 8 are the outline cross sections showing other embodiments. To the food F held in the 
food tray etc. , it is in the state where it does not-stick,^.and the packing method of this, embodiment covers the above- 
mentioned inside polyethylene film 25 with the outside bag 15 made of nylon as synthetic-resin bag manufacture with 
strong tensile strength in the free state, after carrying out lap packing using the low-density -polyethylene film 25 
preferably, a polyethylene film and. In addition, the stoma 1 1 is formed like the mode of the above-mentioned 
operation. 

[0019] Also in the above-mentioned packing method, the same operation effect as said packing method can be 
acquired. Moreover, as an outside packing member, members, such as a paper bag, a carton, a cloth bag, a wooden box, 
and synthetic-resin box manufacturing, can be used. By equipping the fastener which can use by preparing the box free 
[ opening and closing ] repeatedly, and can be freely opened and closed when it is a bag, it can be used repeatedly and 
becomes suitable for a business-use use especially. 

[0020] By any packing member, the same operation effect as what was explained in the above-mentioned embodiment 

can be acquired by adopting what has tensile strength stronger than an inside packing member. 

[0021] 

[Effect of the Invention] as mentioned above ~ according to the packing member of this invention ~ packing ~ since 
expansion of an inner bag is fially performed, without being influenced by the outside bag while manufacture of a 
member is easy, held food can fully be heated Moreover, according to the packing method of this invention, while 
packing of food is easy, it can heat suitably with a microwave oven also to the food by which lap packing was carried 
out. 

[0022] Furthermore, as a packing member, members, such as a paper bag, a carton, a cloth bag, a wooden box, and 
synthetic-resin box manufacturing, can be used, various things can be adopted, it is a low cost and food can fully be 
heated. 
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(57)Abstract: 

PROBLEM TO BE SOLVED: To provide a food package in which it is 
made of a film sheet having a quite simple structure, its structure is 
simple, its manufacturing cost is less expensive, cooking can be 
carried out conveniently under utilization of a micro- wave oven or the 
like, quality of cooked product in every package is also kept constant 
and then the cooked product having substantially the same flavor as 
that of the normally cooked product can be attained. 
SOLUTION: There is provided a food package 1 in which a food 1 1 
and a seasoning enclosed in another bag-like packaging material 
formed by a film sheet having a film layer with some small holes and 
another film layer having no small holes therein laminated to each 
other are packaged in a packaging material formed by a film layer 
having some small holes and another film layer having no small holes 
laminated from each other. 
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DETABLED DESCRIPTION 



PDetailed Description of the Invention] 
[0001] 

[The technical field to which invention belongs] this invention is only warmed with a microwave oven, and cooking 
and the flavor which were cooked fi*om a ft'esh material are almost related with the eating-and-drinking article package 
for providing simplicity and a short time with an unrefined eating-and-drinking article a tile. 
[0002] 

[Description of the Prior Art] Eating habits in recent years have been changing a lot. Especially, the precooked eating- 
and-drinking article and the eating-and-drinking article of half-cooking are increasing. For example, it is called a 
pouch-packed food, and the cooked food is put into a container, and is frozen, and there is what to warm with a 
microwave oven on the occasion of eating and drinking. Furthermore, non-cooked material and a seasoning agent were 
made the package and what can be easily cooked in a short time using a microwave oven has appeared. It is expected as 
what the feature is in the place which does not almost have a difference with what there is fresh to flavor unlike the 
pouch-packed food of only the former which warms what was already cooked since material and the seasoning 
contacted just before the latter thing ate, and it was cooked, and was newly from material cooked, and is used widely in 
future and eating habits. 
[0003] 

[Problem(s) to be Solved by the Invention] These people etcr did- patent application (Japanese Patent Application No. 
No. 3 18641 [ eight to ]) about a film sheet, wrapping for eating-and-drinking article cooking, etc. for the eating-and- 
drinking article package which enclosed the eating-and-drinking article material which is not cooked [ which can be 
cooked with a microwave oven ], and this eating-and-drinking article package. This eating-and-drinking article package 
can cook an eating-and-drinking article easily by heating with a microwave oven etc. The wrapping for this eating-and- 
drinking article package is characterized by the bird clapper from the film sheet which has the portion or hollow portion 
into which the hole opened. 

[0004] If the eating-and-drinking article package which enclosed the eating-and-drinking article with this wrapping is 
processed with a microwave oven etc., the temperature in an eating-and-drinking article package will rise gradually, 
and the pressure in an eating-and-drinking article package will also rise simuhaneously. If the pressure in an eating- 
and-drinking article package becomes higher than the optimal temperature for cooking of the eating-and-drinking 
article enclosed and a pressure also becomes high in connection with it, a pressure will concentrate on a part for the 
film sheet layer corresponding to the prepared hole or hollow portion, the portion will cleave, and the excessive 
pressure in an eating-and-drinking article package will be opened. 

[0005] Quality is stabilized by the eating-and-drinking article which the above-mentioned wrapping for eating-and- 
drinking article cooking could be used for this invention, and could cook it by the temperature and the pressure suitable 
for the eating-and-drinking article, consequently was.cooked, moreover, performance.is also very good and the eating- 
and-drinking article package from which it becomes what has good flavor is offered. 
[0006] 

[Means for Solving the Problem] Invention of a claim 1 is an eating-and-drinking article package characterized by 
enclosing the seasoning bag which paid the eating-and-drinking article and the seasoning to the wrapping for eating- 
and-drinking article cooking formed from any 1 of following (1) - (3). 

(1) The film sheet which carried out the laminating of the film layer in which the film layer which has a stoma, and a 
hole have not opened, (2) The front reverse side of the film layer in which a hole has not opened is attained to for a start 
which has a stoma, the second film layer the film sheet which consists of three layers which carried out the laminating 
so that the position of the stoma of the first film layer and the position of the stoma of the second film layer might be 
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mostly in agreement to the thickness direction of a film sheet, and (3) - much more — a shell -- the film sheet which is 
a film sheet.and has a thin-walled part on the front face 

[0007] invention of a claim 2 -- a seasoning bag this bag a hole - opening the hole -- a seal -- ****** - or they 
are what prepared the low melting point portion in this bag, and the eating-and-drinking article package which comes 
out and is characterized by a certain thing Moreover,. invention. of aclaim>3 is an eating-and-drinking article package 
characterized by forming a seasoning bag from any 1 of following (1) - (3), 

(1) The film sheet which carried out the laminating of the film layer in which the film layer which has a stoma, and a 
hole have not opened, (2) The front reverse side of the film layer in which a hole has not opened is attained to for a start 
which has a stoma, the second film layer the film sheet which consists of three layers which carried out the laminating 
so that the position of the stoma of the first film layer and the position of the stoma of the second film layer might be 
mostly in agreement to the thickness direction of a film sheet, and (3) -- much more -- a shell ~ the film sheet which is 
a film sheet and has a thin-walled part on the front face 

[0008] this invention is the eating-and-drinking article package which put in the seasoning bag which enclosed the 
seasoning for an eating-and-drinking article and these eating-and-drinking articles. As a concrete configuration of this 
eating-and-drinking article package That by which the eating-and-drinking article and the seasoning bag were enclosed 
into the wrapping for saccate eating-and-drinking article cooking as shown in drawing 1 , The thing which enclosed the 
eating-and-drinking article put into the tray and the seasoning bag into the wrapping for saccate eating-and-drinking 
article cooking as shown in drawing 2 , and the thing which enclosed the eating-and-drinking article and the seasoning 
bag with the wrapping for tray -like eating-and-drinking article cooking as shown in drawing 3 are mentioned as a 
typical example. However, it is not limited to these examples. 

[0009] The wrapping for an eating-and-drinking article package used by this invention (1) The film sheet which carried 
out the laminating of the film layer which has the film layer and stoma in which a hole has not opened, (2) ~ the [ the 
first which has a stoma on the front reverse side of the film layer in which a hole has not opened, and ] ~ the film sheet 
which consists of three layers which carried out the laminating of the 2 film layers so that the position of the stoma of 
the first film layer and the position of the stoma of the second film layer might be mostly in agreement to the thickness 
direction of a film sheet, and (3) ~ or Shell formation is carried out in the film sheet and ******** vvhich are the film 
sheet which consists of a monostromatic and have a thin-walled part on the front face. 

[0010] Moreover, the seasoning bag put in into an eating-and-drinking article package Open a hole in this bag, and are 
prepared a seal in the hole and a low melting point portion is prepared in this bag of ******. (1) - the film sheet which 
carried out the laminating of the film layer which has the film layer and stoma in which a hole has not opened - 
[ moreover, ] (2) ~ the [ the first which has a stoma on the front reverse side of the film layer in which a hole has not 
opened, and ] ~ the film sheet which consists of three layers which carried out the laminating of the 2 film layers so 
that the position of the stoma of the first film layer and the position of the stoma of the second film layer might be 
mostly in agreement to the thickness direction of a film sheet, and (3) - or It is the film sheet which consists of a 
monostromatic, and they are the film sheet which has a thin-walled part on the front face, and ******** or the bag by 
which shell formation is carried out. This thin-walled part can be formed by establishing the hollow of the size 
equivalent to a stoma in a film sheet, a stoma ~ or it becomes depressed and the size of ** has a 4-9mm desirable thing 
for a diameter Two or more number of a stoma or hollows' can be formed although what is necessary is just to be one 
eating-and-drinking article package 1 bodily crush in principle. 

[001 1] Each of these film sheets has the portion to which it is thin thin. When a pressure rises at the time of heating, the 
portion to which it is thin thin cleaves, emits an excessive pressure, and has become the structure which can be cooked 
by the optimal pressure, i.e., the optimal temperature. 

[0012] Polyolefme film sheets, such as a polyethylene film sheet and a polypropylene film sheet, a polyester film sheet, 
a polyamide film sheet, a polyvinyl-chloride film sheet, a polyvinylidene chloride film sheet, a polystyrene film sheet, 
etc. can be used for the film sheet used for the wrapping for eating-and-drinking article cooking here. Moreover, these 
film sheets can be used as the film sheet with which a hole has not opened, and a film sheet with which the hole has 
opened, when preparing a hole. The laminating of a film sheet can be performed by the lamination process. Of course, 
these film sheets can be used also for the film sheet which has a thin-walled part. 

[0013] It cannot be overemphasized that the film sheet which is the material for the above-mentioned eating-and- 
drinking article package as a material for seasoning bags can be used, furthermore, this seasoning bag - a hole - 
opening - the hole ~ a seal - ****** - or what prepared the low melting point portion can be used for this seasoning 
bag 

[0014] Specifically as a seal attached in the hole of this seasoning bag, the thing of a publication can be used for JP,6- 
329179,A which this invention person proposed, for example,, a film^ sheet - a hole - opening ~ this hole ~ adhesives - 
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- this a larger seal than the diameter of a hole is stuck When temperature rises, and a low melting point portion fuses 
eafly and cleaves partially, what prepared the low melting point portion in this seasoning bag can open an excessive 
pressure wide, and can spread a seasoning round an eating-and-drinking article. 

[0015] Thus, if it is made to ****, without contacting a seasoning and eating-and-drinking article directly before 
heating with the eating-and-drinking article package of this invention and becomes beyond a value predetermined in the 
pressure in a bag at the time of heating, a seasoning will come out outside from a seasoning bag for the first time, an 
eating-and-drinking article is contacted, and the flavor of an eating-and-drinking article is made better. Although the 
stage when a seasoning comes out from a bag outside is before the bag for an eating-and-drinking article package 
generally cleaves, it may be the back. According to the eating-and-drinking article enclosed in an eating-and-drinking 

- article package, it can choose suitably.- ^ - - . ^ . — 

[0016] 

[Embodiments of the Invention] Next, it is based on an operation gestalt and this invention is explained. Drawing 1 is 
an example of the eating-and-drinking article package which carried out the saccate of this invention. In the eating-and- 
drinking article package 1, the seasoning bag 16 with which the eating-and-drinking article 1 1 and the seasoning were 
enclosed is contained. Two stomata 14 and 15 are opened in the polyamide film sheet layer 12 in which eating-and- 
drinking article package 1 the very thing forms the outside surface of this package. The diameter of a hole is 6mm, 
respectively. The field in which the hole is opened serves as the upper part. The polyethylene film sheet layer 13 
laminates inside the polyamide film sheet layer. The stoma is not prepared although the in-a-bag bottom also consists 
of a polyamide film sheet layer and a polyethylene film sheet layer. The seal of the four way type in a bag is carried 
out, and it is sealed. The polyester film sheet other than a polyamide film sheet can be suitably used as a film sheet with 
which the hole is opened in this bag. 

[0017] The film sheet which forms this eating-and-drinking article package is obtained by making the polyamide film 
sheet or polyester film sheet with which the hole was opened, and the polyethylene film sheet with which a hole is not 
opened rival. The pieces of a film sheet beforehand made into the size for bag one may be made to rival, film sheets 
may be made to rival beforehand, it may cut in the size for bag one, and a bag may be fabricated. Industrially, after 
laminating film sheets, it is good to cut in the size for eating-and-drinking article package one, and to fabricate to the 
wrapping for eating-and-drinking article cooking of the shape of a bag or a tray. 

[0018] When an eating-and-drinking article is enclosed with these wrapping for eating-and-drinking article cooking and 
it heats with a microwave oven, the temperature of an eating-and-drinking article rises and the pressure in wrapping 
also rises in connection with it. Under the present circumstances, if the pressure becomes higher than a ** value, the 
amount of [ in which the hole corresponding to the portion of the hole of a film sheet layer with which the hole is 
opened is not opened ] film sheet layer will cleave, and an excessive pressure will be emitted. When a hollow is 
established in a film sheet layer, it becomes depressed similarly and a portion cleaves. 
/7o019] If the eating-and-drinking article package with which the eating-and-drinking article and the seasoning bag were 
' enclosed is put into a microwave oven and heated, the pressure in an eating-and-drinking article package will rise 
gradually. The pressure in a seasoning bag rises similarly. With elevation of a pressure, any bag becomes with a clap. 
First, a seasoning bag cleaves, and the seasoning in this bag flows out in the eating-and-drinking article package 1, and 
\ spreads round the eating-and-drinking article 1 1. A seasoning spreads round an eating-and-drinking article, and 
' seasoning is performed. The pressure in an eating-and-drinking article package rises further. If the limitation of a 
pressure is reached next, an eating-and-drinking article package will cleave. That is, the stoma 14 prepared in the 
polyamide film sheet layer or the polyethylene film sheet layer corresponding to 15 cleaves, an excessive pressure is 
j)pened wide, and it is cooked at the temperature suitable for the eating-and-drinking article. 

[0020] Although it is the eating-and-drinking article package which made the outer h film sheet layer 

which prepared two stomata with this operation form, and made the polyethylene film sheet layer the inner layer, 
various combination is possible for the combination of this film sheet. Various combination, such as a polyamide film 
sheet, a polypropylene film sheet and a polyester film sheet, a polyethylene film sheet or a polyamide film sheet, a 
polypropylene film sheet and a polyester film sheet, and a polypropylene film sheet, is possible. Moreover, in this 
example, although the polyamide film sheet layer forms the outside surface, a polyethylene film sheet layer may form 
an outside surface. 

[0021] Drawing 2 is drawing showing other operation gestalten of this invention. It is put into the eating-and-drinking 
article 21 by this eating-and-drinking article package 2 at the tray 27. Especially covering is not formed on the tray 27. 
The seasoning bag 26 containing the seasoning is placed on the eating-and-drinking article 21 in a tray. The bag of the 
eating-and-drinking article package 2 itself is the same as that of drawing 1 . It differs from drawing 1 in that the 
eating-and-drinking article is put into the tray 27. This is a method recommended when contacting a seasoning and an 
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eating-and-drinking article densely. 

[0022] Drawing 3 encloses an eating-ahd-drinking'Micle and a seasoning bag witH a tray 32. Under the present 
circumstances, covering of the upper part of a tray 32 is the laminating sheet which laminated the polyamide film sheet 
layer 33 in which ** and stomata 35 and 37 were formed, and the polyethylene film sheet layer 34 without a stoma. 
Tray 32 self is a product made from polystyrene. But the quality of the material of a tray is not limited to polystyrene, 
and trays made from plastics, such as polypropylene, the tray made of paper, the tray made from pottery, the thing 
made from ceramics, etc. can be used for it. 

[0023] Although covering of the tray 32 upper part of drawing 3 explained the wrapping which consists of a polyamide 
film sheet which prepared the stoma, and a polyethylene film sheet which does not prepare a stoma as an example of an 
operation gestalt, it is not limited to this thing, as the position of a stoma portion carries out vertical correspondence the 
front reverse side two-layer of a film sheet which has not prepared the stoma, even if it laminates the film sheet layer 
which prepared the stoma in three layers — inconvenience — or even if it establishes a small hollow in the film sheet of 
one layer, there is no inconvenience 

[0024] Drawing 4 (a) is drawing showing the example of the operation gestalt of a seasoning bag. The seasoning 41 is 
enclosed in the seasoning bag 4. The stoma 44 is formed in the following table side of this bag 4, and the seal 43 is 
attached in the bottom of the stoma. The seal 43 is attached in the stoma 44 of the following table side of the seasoning 
bag 4 with adhesives. When this bag is heated and the pressure in a bag rises, while the pasted-up portion peels and an 
excessi ve pressure is opened wide,' the-seasoning in a seasoning bag seasons' very much^ on an eating-and-drinW 
article. 

[0025] Drawing 4 (b) is drawing showing other examples of the operation gestalt of a seasoning bag. The seasoning 51 
is enclosed in the seasoning bag 5. This bag 5 consists of a polyamide film sheet layer 55 in which stomata 56 and 57 
were formed, and a polyethylene film sheet layer 58 in which the stoma will not be prepared. Stomata 56 and 57 are 
formed in the following table side. Heating of this seasoning bag 5 raises the pressure in a bag. If a pressure rises more 
than predetermined, while the polyethylene film sheet layer corresponding to the stoma section will cleave and emitting 
an excessive pressure, a seasoning 51 flows out in an eating-and-drinking article package, an eating-and-drinking 
article is contacted densely, and an eating-and-drinking article is seasoned. 

[0026] As for the seasoning bag 5, the composition of a following table side has two-layer structure. The composition 
on the front face 52 of the upper is also good as two-layer structure as well as a following table side. Moreover, 
specially, it is not made two-layer structure and there is no inconvenience also in one layer structure in any way. 
[0027] Drawing 4 (c) is drawing showing other examples of the operation gestalt of a seasoning bag. The seasoning 61 
is enclosed in the seasoning bag 6. This bag 6 has the following table side 63 and the upper front face 62. As a material 
of the following table side 63, the film sheet which consists of low material of a melting point is chosen from the 
material 62 on the front face of the upper. For example, film sheets, such as copolymerized polyester containing the 
cppolynfier of a low density polyethylen of nylon 6 and 

Nylon 12, and an isophthalic acid, can be used. About these film sheets, there are **, such as combination of for 
example, a high-density-polyethylene film sheet and a low-density-polyethylene film sheet, combination of a 
polyethylene film sheet and an ethylene-propylene copolymer film sheet, and combination of a polyester film sheet and 
a copolymerization polyester film sheet. 

[0028] When the film sheet layer of the low melting point fuses earlier than other film sheets, the seasoning which the 
film sheet layer was torn and had been enclosed from the torn part comes out, and an eating-and-drinking article is 
seasoned. 

[0029] Next, this invention is explained based on an example. 

[Example 1] In the gestalt of drawing 1 , the wrapping for saccate eating-and-drinking article cooking of width of face 
of 120mm and a length 180mm size was created using the piece of a film sheet which consists of a polyethylene film 
sheet with a thickness of 45 micrometers with which a hole has not opened, and a 25-micrometer polyamide film sheet 
in thickness with which two holes with a diameter of 6mm have opened. 

[0030] What put in Japanese pumpkin 54g cut to the ** at the time in the case, and put 200g of water, lOg of soy sauce, 
20g of sugar, and lOg of mirin into the seasoning bag as a seasoning was placed on the Japanese pumpkin, and was 
enclosed with this bag. Under the present circumstances, the thing of the type of drawing 4 (b) was used as structure of 
a seasoning bag. With the polyamide film sheet layer with a thickness of 20 micrometers in which the following table 
side with a stoma opened two stomata with a diameter of 6mm; smMl ******^^ film sheet 

layer with a thin thickness of 40 micrometers, an upper front face consists only of a polyamide film sheet layer with a 
thickness of 25 micrometers, and the size in a bag was 150mm in a width of 100mm, and length. 
[0031] This eating-and-drinking article package was put into the microwave oven of RF output 500W, the timer was set 
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in 4 minutes and the switch was turned on. From the about 40-second progress time, the content moisture which the 
Japanese pumpkin itself holds gradually evaporated by heating, the steam diffused inside BAKKE 1 JI, and expansion 
of a bag was observed. At the time of 1 -minute progress, the pressure inside a seasoning bag rose after the heating start, 
and it changed into the full state, and soon, while the stoma of a seasoning bag lower part clove and the pressure with 
the interior more nearly excessive than the opening which clove was emitted in the eating-and-drinking article package, 
the seasoning flowed down and it was mixed with the Japanese pumpkin. It was in this state, and also when heating 
was continued for 10 seconds, the polyethylene film sheet layer equivalent to the stoma portion on the front face of the 
upper of an eating-and-drinking article package clove, and the steam blew off from the crevice between the film sheet 
layers which clove. For a while, heating was continued. In the meantime, as for the cleavage portion of a film sheet 
layer, the piece of a film sheet of this section held uniformly the pressure in the eating-and-drinking article package 
between taking-up-and-down cookings. Cooking was ended in the place where 4 minutes passed. The flavor of the 
obtained cooking Japanese pumpkin was good, and the Japanese pumpkin was able to be cooked efficiently in a short 
time. 
[0032] 

[Example 2] It withered in the eating-and-drinking article package of the gestalt of drawing 2 , and ** was put in and 
cooked in it. The wrapping for saccate eating-and-drinking article cooking with a width [ of 180mm ] and a length of 
200mm which a hole with a diameter of 6mm becomes from a polyamide film sheet with a thickness of 25 micrometers 
it is thick two pieces, and the polyethylene film sheet with a thickness of 45 micrometers with which a hole has not 
opened as a bag for an eating-and-drinking article package was prepared. Furthermore, the tray made from 
polypropylene was prepared. A tray is the thing of a length of 140mm, width of face of 140mm, and a depth 50mm 
size. That to which that wither and it is in this container, and 80g is put in and it is [ wither and ] upwards put 30g of 
water, 1.5g of soy sauce, 3g of sugar, and 1.5g of mirin into the seasoning bag of a width of 30mm, a length of 30mm, 
• and a thickness 35micrometer size as a^seasoning was placed; Under the present circumstances, the drawing 4 (a) type 
thing was used as structure of a seasoning bag. namely, the following table side of polypropylene bag manufacture ~ a 
hole with a diameter of 8mm - opening - this the seal made from polyethylene with a diameter [ of 20mm ] and a 
thickness of 30 micrometers is stuck on a hole 

[0033] This eating-and-drinking article package was put into the microwave oven of RF output 500W, the timer was set 
to 2 minutes and 30 seconds, and the switch was turned on. While the stoma portion of an eating-and-drinking article 
package bag clove and the steam spouted from the about 35-second progress time, it flowed out that the seal portion of 
a seasoning bag separates, and a seasoning withers and it is. Heating was further continued in this state, after the 
heating start, 2 minutes and 30 seconds passed, and cooking was ended. The flavor of obtained cooking ****** was 
good, it withered for a short time, and ** was able to be cooked efficiently. 
[0034] 

[Example 3] The carrot was put in and cooked in the eating-and-drinking article package of the gestalt of drawing 3 . 
71g of carrots cut in the shape of a strip of paper on the tray with a width of 170mm made from polystyrene, a length 
[ of 180mm ], and a depth of 60mm ~ putting in ~ the carrot top ~ of 1/2 cup of water cup, and soup - the 
seasoning (1 15g of total quantities) bag into which 1/5 cup of salt teaspoon, ************^ two cups of sugar 
teaspoons, and two cups of butter teaspoons were put was placed a little And on the tray, what made the outside surface 
the polyamide film sheet with ajhiclmgss of 2,5,mjcr^^^ diameter of 6mm, and 

laminated the polyethylene film sheet with a thickness of 40 micrometers was attached. Under the present 
circumstances, the seasoning bag used the drawing 4 (b) type thing. That is, with the polyamide film sheet layer with a 
thickness of 15 micrometers in which the following table side with a stoma opened two stomata with a diameter of 
6mm, small ******^ it consisted of a polyethylene film sheet layer with a thin thickness of 35 micrometers, an upper 
front face consists only of a polyethylene film sheet layer with a thickness of 35 micrometers, and the size in a bag was 
120mm in a width of 100mm, and length. 

ri!0035] This eating-and-drinking article package was put into the microwave oven of RF output 500W, the timer was set 
in 6 minutes and the switch was turned on. It is at the about 2-minute progress time, the pressure inside a seasoning bag 
rose, and it changed into the full state, and the seasoning was mixed with the carrot, while the stoma of a seasoning bag 

I lower part clove and the internal pressure was soon emitted in the eating-and-drinking article package from the opening 
which clove. It was in this state, and also when heating was continued for 30 seconds, the polyethylene film sheet layer 
equivalent to the stoma portion on the front face of the upper of an eating-and-drinking article package bag clove, and 
the steam blew off from the crevice between the film sheet layers which clove. For a while, heating was continued. In 
the meantime, as for the cleavage portion of a film sheet layer, this piece of a section film sheet held uniformly the 

I pressure in the eating-and-drinking article package between taking-up-and-down cookings. Cooking was ended in the 
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place where 6 minutes passed. A cook's 3 obtained flavor was good and the carrot was able to be cooked efficiently in a 

short time. 

[0036] 

[Effect of the Invention] this invention is an eating-and-drinking article package which consists of a film sheet with 
very simple structure, as for a simple hatchet manufacturing cost, structure does not so much start, moreover, cooking 
can be easily done using a microwave oven etc., and an almost equal cooking article is obtained with what the quality 
of the cooking article for every package was also fixed, and also cooked flavor ordinarily. 



[Translation done.] 
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[ff^^i ] Tieco (1)^(3) i7)v^-ffL*>-*>Jbje 

( 1 ) ^h?LS:*"-f'l.7^;UAaay?LcoJ>>,'>TV^^07 
-f ;PAl5r8fl t 7 -f /l^A h , ( 2 ) ?L«OJb \ 
v^^v^7^;Pi.®(7)^t, A-<m^tim-Rl/^Z 

[tf*fl3 ] Tieco ( 1 ) — { 3 ) c?3i^-f 

( 1 ) 'V^^-^-fhy A)VKmwfl\jr)h\^x\^ti:\^y 
^;l^Al2rSlL7t7-f/kAi'-h, (2)fLcOfcv^T 
i,^^i^7^;Pi=.Ji<7)«5t. A-^^^tim-Rt/m- 

>v2^m<^'hl\s<r>&M.bi)^y ^ h<D!f.^lfit^i,zn 
Lxmi-wcfi X 0 itzmm LtzE.mt-ht£h y •< ;ua 

(3) -mi)^ht(:hy ^)VJ^i^-YX'hr,X^ 

<r>mmi>zmn^^^-th y -r )VM.i^~ v . 

[000 1] 

I t3fx\ ^mnm- A> liii uzfm t mmmi t l 
t'*-i)^>^v>«^:feft^^m, 'mmM,-thfz^(rin. 

[000 2] 

$:§StcAixT?^<SL, mL\,z^\^X%=f-WJX''i^^ 

hmmmfAhmmifWk LTpa$iis«oT\ site 

[0003] 
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v-h^:fep°p|^ffl^^«^^tC'90T#l^tHSS (ft 
P.^8-3 1 864 1#) &L7t. K^^C:fep°n^^•■y:>--i^' 
(i. «^ 1^ y v=5ri: t'J«4 i i: t J: 0 , ^mM. 

-i/%ff^^mmi. '?^nh\^fz%^L<\mhm 
[0004] m^Mnz. ^-k^uimxLtzfkk^uf^ 

10 'vlr-'yi%'f-vy=Jmx'm^t^t. iXm^^zmiS'u^-^ 

^ixx\-^^miffMm\,zsm<r>m.i. o t«<^o , 
K-ri.i> COT'S,.?., 

[0005] -^%mt . izmkh^mm^mm^'^ 

[0006] 

mmkwmhfz^<^^w\ mim\<^%mi. rie 

CO ( 1 ) ~ ( 3 ) i7)i.^-fix*»-*-<i?BlK$^x.S.fit:ftrf!iP 
am^^ffftt . ®:Ap°p&tXilI»f4$: AiXJtllilttf^^ i: 

( 1 ) ^h?L5:t-t§7 ^yl-Aflai>7L<7)J)>-^-Ci''^rv->7 
'f;i'AiiSr«)IL7t7^;WAi— ( 2 ) 7LiOj>i->T 

7 ^;l/AJi5-, Sg-7 ^yUAiico/h7Lco{iStlgZ7 -f 
;l^i>Jl<7)/jNfL<7){4afc *^'7 ^ yU-Av— hcolf $*|6lt>f^ 

i^-h, (3) -l!f)^<^^.&7.fyL'i.i'-ft-$>'>T^ 
■ c0Sffl(c»l^gS5r*"-ri>7-f;PAv— h, 

[0007] 11*312 io^^Bflii. mmzii 
j-^v-y-'Jx-h^. ttz. ft*W3co»Bj{i, 

40 tiK TiacO ( 1 ) ~ ( 3 ) (50i/>-ffl*^A-^>»Jt$ix:'i 
t COT'S !> C i: t tm-^S^^ ^• -/ i^- v-'T'^^ I. . 
( 1 ) W^fLS:^■■tl.7 -f;l'Ajiai>'7LO$>v^Ti.^^t^7 
'f;l^Al^«lL-/t7-f/l^Ai^-h« ( 2 ) ?L<7)$)V^T 
V^^:i,^7 >f /I'Alco^Stc, yhll^^-ti>m-m'^- 
7 -f /UAlSr, 1^-7 -fyl'A;icO/h?L«0{aatll~7 
/UAlo/MLcofiafc A^7 htfOlii$:^[^fc*t 
LTdia'-gc-r.^ ct ^ tWl L7tH«*^^>5:.|. 7 >f JIM. 
iy-h. (3) -l*^<b^l.7'f;I^Ai^-hT'$>oT^ 
cO^B(cgri^g5?:*r 7 /UA V— f , 

50 [0008] *^s^{± , «x A>fi.&i>m:feiafflcopij|5ipi 
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3 

i1^Kircmm\mb S•Ai^?t, DcAp°p^N'y ^-'>'T'^> 

m-Msmm^mtfm'piz h i,zMii-z$}i-^ff„t 
mmmtmAitzhco, mms^z^^uzx-o^zh 
vA m.-k^^mi^^^mzmi^^h 'wmmh m 

z.Kh(nm,zmjz.'^fih\y<nx:\itsi\-^. 
C 0 0 0 9 ] *l%BflT'ffifflt'&fi^:^pV^••x^^-i/ffl^oa 
( 1 ) ?Li^3^i^Tv^^o7 ;i^Ais.i;/h?L 
S:*tS7^;PA;iSrmJit/>:7'f7L'Ai'-h. (2) 

117 -f ;PAJi<7)/jN?LtfO{iai:**7 hc7)/f 

-YXh-^x^cn^Mzmnn^^^^hy 'iiVK-y- 
[0 0 1 0] ^/c. W.-kE^)^'y'r~V(DMzXf\-hm^ 

fmt. WMz■^^m^m^z'y-)\yW'^tz.^,(n^ 
mMzmAm-^mftz\^(m:h'^ . tti. ( i ) 7l 

«J)V^T(''>^t">7 yL-jUSStX/J^TLSrW-tl) 7 -f /l-Afl 
$:m/iL7t7-f/l'i.^-b, (2) 7L£0^V^TV^^V^7 
^ ;l'M.M(D^i,zybll^^-thm-Rr/m-y -f /i-Afl 
5:^-7 ■^;^Ail«yJ^?L<o^astlgr7 -^/i-AJicT^'/jNyL 

(3) tfzli. -Ji*^*>^cl.7^;WA>— hT'S>-9T^ 

^m&^tiim'h^. zcomnmtA-^mzmi-iiz 

^ $ cT)^;^^^ 7 ^ yl-i. h tcl&ttS -1 i: {c j; 0 J^ifT 

M|iJWtc{it)C:tift^>'7 ^-i^ 1 0 1 ISJ>Wf iv^ 

[00 11] c:tL^>c7)7-r;l'A>— hii, \,^-ftiijm^ 
m<^j:-oX\^i>m^^tt, »^m<^j:-yX^^h 
1}m^mM<±.^Uzt^iz. m^LX^^<7) 

mti^miiiL, mm(DEM\ih&m<^-&^x\ mmti 
[0 0 12] zzx-fk-k&mfm^^mzmt.hy 

-f /l^A v- h {i . ;K 'J xf - U y 7 'f /I/ A i^- h . 7° 
ntU'y7 >f j/-b^c7):KiJ:t^7 -f y7 -f ^l^Ai/ 
-h, ;KUX7.f-yP7'f;l'Av— ^'JTS h'7 -f/U 
A->- *fiJla-fk,h'::i-;U7'fyUA>— Ti^U&t 

vm^mm-thztti^x'^h. ttz. z.ti(:><r)y ^ 

i^-VtLX. ttz. fL<50S)(.^TV>|.7-f;l'i>.i^-ht 
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3y'AX'f!o:itifX'^L, ^m. ^ii^<7)7>f;i^A>' 
-h{±. »i*ia5S:*tl.7^;l/Ai/-httffiffltS^ 

[0013] mm^mmmt tx. m.tnm.shJ'^ 
afiVi^^t't^ir'. sc. mmm.z^-km^<n 

m'ji^^\'^h^(n^m^'thZ)ilfX%h. 
10 [0014] i^i*ffgt07H:K#ttl. X- /l^i: tT , 
*5^aM*^^L/^#IB¥6 - 3 2 9 1 7 

^^^z%m^\^<r>^m^-fhzhifx%h. mui. y 

mzimikmminzhnii, mi}^±^uztt^ 
t,z. iSM^^i^i^^K mm Lmmzmmti i t izi: 

hZttl^X'^h. 

[0015] CCDJ: ^ LT . *^BJO«J:&a^N--y ^- 
h:5r<ijfff$-)i:. Hm^izMmaMm^fDmiUz 

tsih t it t>sf>x . mmmmmmfj^^mzitix^^s, 
^z^mt. ^^s,i^mm^-mx\>^h(^izi-^coxh 
mmwm^h^Hz\^mmt. -m^iziiimLS, 

l\'^,'n.-k^f^-/ir-=Jn^ziiX-t^n.-kSixiz%nX. 
[0016] 

mmnmm<mm\ mz. ^mmmmi^zmtx 
•jco-mx'hh. tJiAift^N'v^-i-'iio^tfi, ^-MSh 

1 lSt/filift«*^m$^i/::iliIi»f4^1 6*>'A-oTi^ 

I.. f!J::ftaA--y^--/lg{!|:{i, fgA-.yir_i/cO?h«a 

SrJ^fig-tl. r 5 K 7 ■< M 1 2 (c/h?L 1 

4, l5i}<2mhn^fiX^^l. ?Lc7)Efi{i, m-e'it 

V^l.. ^UrS K7-^;l'Ai/-hl£7)|*Hit, TtfUxf- 
^y7 i-yUAv— Ml 3*^75^— bSixTi^l.. ^ 
cOTfliJit, jKUTS F7'f;l^A;^-fJit*'Uxf-py 

rS h'7^ /kAv'-b(jofl!llC;K'JxXf/l^7 ^;kAi^- 

b ^:nmi,zmi-h z t *iT'i= , 

[0017] ::c7)«^&ift^N°7 ^r-i/SrJgjS-ri. 7 -f /l^A 
ij XX f-^P^ -f A h t fL^Oj) (t <^ iXT V ^ 

x^iy >-7 ^ ;t-A b ^5g D ^i3-tirS h J: 0 
?#^>iil., 'fi!bm-»-if<r>:k^$izUzy ^ /\^M.y-h 
50 n-|3]±S:3«0-^t)-ii:TtJ;i'^L, S)^*^l;*^7 -f ^l-Ai^ 
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[0018] ^fihffifkk^amm^mifMzik-k^a^ 

Why Ym'm/r>^^\znmfh'VL(r>hv^t:, 

[0019] m.Si^hmmm-hmx^td-M.^n)'^^/ 

s^,^^'w^°>t^l.. t-f. mmmmmt. mm 
(Tymmmm^ffaJ-^-yy-'j iiH^zw,tiib. i 
izmmh. mmww:^ffaizmm'>x. mawj 

E:hcommzmthb. mz. Wi^&^'i-yir-i^i)^mm 

/hfLl 4X{il 5l,zMm-t^'J:s^^U>y ^ lUJ^i^- 

fz^x-mm^iih. 

[0020] ziDrntmrnxii. ^h?L^ 2iiiS(t^^^ij 
nvy ^/i-i.-y-vm^^mbL. :i^ux.^uyy^ 

yy '( )VM.i/~YX\iTr^')T^Yy ^ jVM.i^-Vbii'^^) 
7°Dt>y7-f;^Aj^-b, ;tfyxxT;i'7 'f;^A>— 
^ *f 'J r D t w >- 7 ^ i^- h ^fe-t? =5rffl-^^i:*i 
figTS)l>. ^Jt, CIc^WTii, ;}^i;tS ^'7>f/^Av— 
^«*^^3'f•OT$^^e^ LT V ^ I, ^ y Xf - U y 7 ^ /L-A 
MA9WS:Jgfi!tL-C.t>J;o, - 

[ 0 0 2 1 ] 112 (i, ifwn<r>m<^mmm^ir^tmr: 

hh. ;c7)&:feD°pA--y^->;2t(4, VVMlt^zfkk 
(ffi2 l*<Ait^>itTV^^. M^^ 27^7)±t(i, mz^ 
A'-(iiS(tf>ixTi'^^rl\ M^-<f*i«0lS::^p1i2 lc7)Jit 

^A-.y^_i;2c7)gg#{i, HI i:|SI^0tiOT'3^&. 
hU-Y 2 7t-«^:ftp"p$:AtiTV^I.**^ HI tM'Srl.. 

^(:.ixhijmx'hh. 

[00 22] 113 {i. YV^ 3 2\.zmi&bmm^b 
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j/- M3 3 i:/h?L'0^<'^*^yxf-i/y 7 -f /I'Ad/ 
-M34i:Sr7S^>-hL?tmi>— hT-S)!., 

m^m.cr>v\^^. ^y^'-;9xm<nh<nmtmth 

ZbifiX'th, 

[00 23] 03f)M^-<3 2±g|5«X7>'N"-{i, HifiJ^ 
10 i:/MLS-IS(t^vv-l^yxf-L'y7 ^•;l'Ai^-hi:A»ii>^ 

t coT'^i:^v^. yjN7LSrfS(t7t7 ^ yUAv— MS-zJ^TL^r 
ISftT V u 7 ^ ;^A i^- b co^K 2 l(c/jNfL^^iO{4 
l*i±T*iffE-ri. J: a (3 LT 3iltc5 5 V Ltzhco 
T'^5-5■CillLS;t{S^^v^t. ia<7)7'f;PAi/-h^C 
'h^^m^^miiffzi^iryX'h-oXhmL^l^itiW. 

[ 0 0 2 4 ] 04 ( a ) {i. wm^<nmmm.(r>m^ 
^tEt'*)!.. mmmAffi'^[z\i^ mm^A itrnx 
^ixx\^h. WM4coTmm\,z>\<^AAti^mihtixi5 

20 0 , ^ O/jN?Lc0Ttc: . v'-;U4 3 jij^K 0 ^>iiT \ ^ 
.. . .h . .i<-;i^4..3 fi... ««^JXllsl!ft*^«4 i7)T«ffl«0/h?L. 

4 4 {^ro 0 imhtlx V ^1. „ mmm^^fixm<ns. 
■nti^h'^Ltzb^. ^mLxwhmmwixx . 

[ 0 0 2 5 ] 04 ( b ) {±. Ili|ltt=f-I^«l|}|jgffi<7)fl!><50 

m^^-tmx'hh. m^m5<^^^z\t, mm^sit^ 

tzTT^^JT^ K7'f;l'Ay-M5 5i:/jN?LA^'Stt^>ixT 
30 V>iV^;Kyx^vy7 ^;l^Ai/— hiiSSt^i^'^^oT 
/h?L5 6, 5 7ii, T^mizm^i^tiX^h. IS 

iiift^S5*^jjia^ni>t. ^i*i«jE:ti*i±#-ri.. ffi 
-hmm^ki.i.zi.^'rhb . /hTLaJtcstjtet^TK'j x^ 

T, ^^&,m^z^mLn.±&:<r>mmi'^o. 

[0026] fSW^Sf^ 5{±, T«fficO«^5 2Jiffi)St 

^(roT-.v>i, ii^ffls 2iJ5mt>., -fmmb nmz2m 

m^bLxi^i-w ttz. mm. 2mmmzLts:<x, 

[ 0 0 2 7 ] 114 ( c ) {±, wim^<r>mm.<^m 
mimtmx'hh. mm\-'^sco^\,z\t. mm\(>iif 

i^th. ymmesmmbLx. ±Mmmmb2 

th. mm. ffiir-je^Kyx^i^y, xf-w-yirae 

I^ytOfta^. ■f^uysb'^^nyi 2b(r)^m 
y r S K , ^77 ^'yi^K^-^tfftfi^*' y x;x.r;P 
^c07^/UA>'-VS:ffiffl-t'S<It*>'t'#l). ::il/5>i7) 

50 7 -f/i'Av— hS:. c^jx.{f, m^^m^O:t^\^yy 
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[0028] ffilii^(W7 ^ ;l/A£/- M/{)5ft!ltf07 ^ ;i-A 

[ 0 0 2 9 1 . i?mik%wmzm^\ ^xwmt lo 
■I.. 

$4 5 /im(7)^';x-fr.^><7-f ./WAi/- Ktitge mm 

<^fL*^'2mi'^TO|)Jp$ 2 5jum--tfUrS K^-f ;PA 
i^-hi:*^f.^r-S7^';PA>'-b>t?:ffll\ ^gl2 0m 
m. 1 8 0 m miO:^# $c7)^^^«ii::ft>aPafflS^« 

[0 0 3 0] Cico^t. §V^C:^^tcW-5/c;{'4i"f-v5 
4g^Aix. ilSlft^hLT?i<2 0 0g. ^fSl Og, ® 
112 0 g^il>'Al9^ 1 0 g^iii*f4^tAn./ii><:o$r;* 20 

LX\t. 134 (b) (Di'^y'cDijCOii^mUz. 'hTLo 

h^Trnma. m.'^6mmcr,y\-^^^2mhinzm?^ 2 0 

/imO^'UrS K7-f;PAx-Mi:/hfLiS(t^V^JI^ 

4 0 A£ mCOdf JX-^Vy7 /PAx- hgh*»^>^ 15 , 
±«Mfiif A 2 5 /i m(7)A|f y r S F 7 ■< ;PA h S*^ 
h(r)7i.ts:h tc^T\ ^Ji rti i Q o mm, S$ 1 

5 OmmfJ)-57t. 

[003 1 ] ;cofi^#«°pVN".yir-i^-^, ftjSJgaj:^] 5 0 
0 Wcom^ P- >• i^'fc Aih. ^- ^- 5: 4t«-tt-te-!/ -h b-C-:X- -BG' 
A -y f - 5: 7oh.it . S«;4 0 S-'^mA J: 0 t^;* 

■ri.;KUx^vy7'f;l'A-/-M*tffiS^LT. fflS^L 40 

fzy 1 /uAv— hJicoptrai*>^>*i^*^''Sd:j Lit, m 
mii. . 7 >f /PA ~>- h ^ifi±T Lmm<n^ik-^ 

jii*!iA<. 'mmx':^^^i-^imx<mmth^t 
tiK'^tz. ■ — - ■ 

[0032] 
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6mm£?)7L*^'2(ii>ViTV'>§i?$ 2 5 u m<7):it <J 7 i ¥ 
7 -f /l/Ai/- h i:?L<7)S)U-CV^^t^J?§ 4 5 mO;Kl> 
xf-Uy7'f/l'A>'-bi:3!)^^>^|,rti 180mm, 
2 0 OmmtfOSJ^m:fep°ptBlIfflSKW*^fS:fflSL/i. M 

ft$140mm. ilil40mm, t^'^ 5 OmmCO±^^ 
(^JiiCOX'hh. JlcOSSt^, /j>ilV^8 0g2:Ait. *^tL 
piHcf-f t tT*3 0 g . 1 . 5 g , e« 
3gMf^^A.l . 5g2riti30mm, #;?30mm, 

^c. zcom. mmmcommtLxii. 04 (a) 

'ffil;:,-iIg8.mmi?)7LS- J>(t. mttt@2 Omm, If 

3 0 m<7)--l^ U x^ W ySg i^- ;>SrftS 0 #(t?t t <7)-C 

[0 033] C:(7)«)cAia>'N' 71^- Sii!StK:^5 0 
0 Wco«^ U y i/'tlAtl:?' V- 2: 2 ^ 3 0 t-b y h 

trx-f -yf-srAh./^. *^3 s^^mmAX 'o^-A^a^^ 

ti,z^S!,Ltz. ZcnmrcmzMm^mfiL. JpflUte 
f^, 2^3 0#^3§LTi)PI^il^TL2t. »^>^f^ifflS 

t^K\-^cr>mmm<.. mmmx-t^ix\^^^mx<mmt 

[0034] 

[|ISfi^]3] 03OJ^,«c7)g}::fe,fpA--yir_i;t, 
AfLTPaLit. ;K'JX-?-l^yMcOrtll 7 0mm, 
180mm, S$6 0mm<7)h-V'f tC, MTOt^Uo/i 
A# 7 1 g 5: A^^. (7)A#o± t , -y r 1 / 2 

. S'SI/h^ 1 2fi:s.I/!■>'^'^-W^^ 1 2*P^ Aii;t 
tt«l 15g)iiitmS&av^fc. ^LT, M-'fWi 
ttge mm(7)7LS: 21!S)tt7tJS^ 2 5 /z mO^'J 
rS H7.<;PA>'-bSr?[-«BtLtJf^4 0Am(0;K 
U x^l^y 7 -f yPAi^- b t ^ 7 5 7^- h L?t t)<7)SrflX 

■jftftit, clois, mmmmA (b) :5'-<7-c7)t>co 

^hfLSr 2<lS^(t7ti[^ 1 5 ;u mc^--KiJ r 5 H 7 yPAi^ 
-Mt/hfLiSft^t'W^S 5/xm£7);K'Jxf-lx-y7'f 
;l/Ax-Mt*^'^^D. ±^ffifiJI.?)-3 5AJmco;K'J 
x-?-i/y7 -f/PAi/— hjlA^A,<7);^^^t<?)-C, 
#$(irtll 00mm, 1 20mmT'$)O7t. 
[0035] ^£?)^:felPp/^° •y ^- iS^iS*:^] 5 0 
OWCOll^Uyj^'tcAil:^'^ -^-^re^JJ-t-t 7 h LTX 

^ -yf-srAix/i« ih2-9^im^AX'mmm^m<^mi 

«>;A^?.A-.y y-i^mz-mi,^tih t i: 1 I)1II*WA 
#t?I$'D^-^'t, -It04fcm'Ht3 0B.*^$:^(tl. 
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1 0 



[0036] 

[02] Ei2{i. ^9tm<r>fi^-k^aJ-^v'r-'j<nmmm% 
(omomi^-tmxh^ 

[ii3]ii3{i, ^^^Rffi^-k^j-^^vy-'jff^mmmm. 20 

[114 ] 114 ( a )-{iv i)li*f4^c7)^ife?e.^c^-^JS:* 

■fmx'hh 



04 (b) {i. ffliftmolim^iOfitiiOM^^-rit' 

hh 

04 (c) ti, iffli{mSO|im%c7)ft!!O{f!l^^t0-C' 

■m^<nmm - ■ ••• ■ 

1, 2 
3 

— 

4, 5, 6 
IK 2 1, 3 1 
1 2, 2 2, 3 3, 5 5 
-M 

1 3, 23, 34, 58 
14, 1 5, 2 4, 2 5, 3 5, 3 7 /Jn?L 



mmm 



16, 26, 36 

27, 32 

4 1, 5 1, 6 1 

42, 63 
43 

44, 56, 57 
4 5 -,-5 -2 , 6 2 



mm 



[01] 



[02] 





[0-31 



35 37 36 




31 32 
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[114] 
(a) 




immB] ¥^1 i#3^i 5H 

tl^cSttfiSMK, ^^:t>Ppi:/J^?L$:^tS7 ^;UAJi 
&tAVh?Lcoj)i.^Tv^^i,^7 -f yl'jMS-WJiLfv:7 -r /i/-£^ 

Vi4Vi7'f;l^AJIS:iaiiL/i7-f;l/Av-bSr, WiiiSa 
t-'hTLSr^'f 1)7 -f;l/AJIjM>'/jNfLc7)J>>'^TV^^v^7 
yi^Al Lit 7 yi^A i^- h ;6>^>m$ ix/cg«fi 



[000 1] 
[0002] 

hm-fx'j:ui,cr)i,hi>. ^m^com^tmmi 
t^yx-v^-xt;L, m^f-uy-y^mix^mzmm 

mX'mmX'^li>cr,i>^LX^-^l, f^#<50i,cO{i:fe-t 

mmizmkmm\mmLLxmm^tii><Dx\ mz 
^j:f)Amzmm^m o . mmii-^^mMzmmLtzhcr, 
(D't^x'&<m^tiih(^hLxm^^ixx\,^i. 

[0003] 
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^¥8 - 3 1 8 6 4 1 ) S: L/^c. iSgi::ftpVN"-y ^^-i^' 

[0004] w&mm^z. Hk-k^^-^nxLf^m.^,,'^ 
-/T-'^-kni-vyvrnx-mmh t , mz$x-ks,j-< 

^iiizm ^JI:t) t « < ^ I. i: . l5(t^>:?L^ I < imm 

^^^zni^-tiy ^ ji2^->~hmmmz. em^'Pl^ 

1tthhcr>X'hl, 

[0005] iMimsbmmm^mmm 
mix. n^mzmuz-s&. E:f]X'mmti^ttn' 

i^m^i^m^mi^x ^< . awA^Av^tot^i,. ^-a 

[0006] 

ti. ^■A^t'\<^-k^^hy ^)vm[m>\<^\.<r)h^^x 
iifi.'s^.n-m.^mKm^z^iX i-tmm t a l ; 

h-^^h-thmi^^'y^~=JX:hhi - 

[0007] 11^31 2 /jN?L?r*-ri. 7 ^ ^L-A 

iiai>'^h?Lc7)$)V^T\/^^V^7 ^7l/AlS:aiL!t7 -f ;l/ 
Ai/- h ^ , IJ::fefDt/h7L^W-rs 7 -f ;^AlS.t^/^fL 
CDj)V^Ti^^r(.^7 -f ;l/Al$:SlLf^7 >f;WAv-b*^ 

b V ^ cOitcEB Li* A L/C ; t ^ t t-l. tfc:ftift^ 
•y^-v-'T'J)!.. 

[0008] *l6BJ{i, «)cAaat/''Ks^:tiPpffl£7)Pi{i$f4 
^itALTtHWI^^t ^Aii/c, fiJ::fe>a^N°'y ^-i-'T* 
!>, .l£^«S:»N'7^-i-'(0ft#*<)^J^«i:LT{i, II 

1 tS^LJtJ; 3^:«S::fen'?iiiaffl^SSimc04^t::^:t 

A^nmmim.^WAf\<^^\z V {zXMzmL^^):. 

mmm.h-knxifzm, last^^L^ctai; 
h m.^smm^^m\\zm.Sn^mmm.)i ^ 
ijAL/ct^T)*^ m}^ixmiht.h. 

[ 0 0 0 9] imm:m^-f h^-kSi^>'^-r*r-'m<r)^- 
^Vimt. 7Lc0j)V>-CV^^v>7 >f /l/AlS.lK/h?LSrW-t 



*\ XJ±, iSSaWt4^lic:ftfp^^Aixfv:M^-^±C@e 

fpA-.y^-vl#:^/cO imixtt'J:*'^**, aiiciiiSft 

[ 0 0 1 0 ] l^:^^aV^••x^^->''^04>^^Ai^l.Ml» 
» t^St. 7LoS.v^Tv^^:v^7-f;l'AJlSt»h?LJig-r-i. 
7^;l/AJl$:aJiL/i7^;l/A^— *>^>JB)t$til. 
mx^hh, >Y^(ryX%^\i. nW<z. l:gT'4~9mm 

(niocn. '\<?i<nmi. imx:hl\-^ifW».\m}<^h^t 
PX'^l. 

[00 11] ziii^coy ^)UA'>-hii. Hiz^mtl 
:ti*>±#L/ci:§t. ^tX^^comiii-^mt, ft 

[0012] z^x'^Ashmmmmmizmmi y 

'(jVM.i^-hlit. 7ttVx.i-l^yy ^;UA->-h. iHVy' 
u\:^vyy ^)VJ^i/~hmnr^^)-^vy ^yy ^>VAiy 
-h, 4<'Uxxr;i'7<;L'A^— 4^yr5 F7'f;L' 
A h .,■!<■ U i^-fth'--yl'7 ^ ;1/A i^- h . ;K U tS'ft 
f - UTy7 ^-yPAv— h-^-tri;xf-i/y7 ;i^Av— 

i^-Ht. ii^mfhW)^. ii(r)h^^x^^t£^^y ^ iv2^ 

hfcLt. ^cr>h^\x^-^iy <}VJ^i/~Vt 
LTffifflL^I.. 7-f;l-Ai^-h£7)aJi{i. 5 
a yat-ff a r t ;;i^t'# I. o iii*r4^fflco«P t Lt . 
±M(r>y ^ )V2^i^- V ^imx't h i ^ tfl.^ 

- --xiff-, •*<7);^S:Aiil.ibt-^'-|=l^ 

[0013] *?6HH^o|^;:ft■a^^°■y ^-i^'Tii. »liJJJ 

^-'jmziixtm^shiz^'yx , mmmtizt 

[00 14] 

1 iRx/mmnmx^titzmm-\'^i et^x-ox^^ 
I, m^j^-yy-i^imii. m^'<-yy-i^mm 

i 1 ?K y r S K 7 ;PA X- M 1 2 (:/J^?L 1 
... -4 ; i-5*i2mtt'iixT:Vv|,--|Lc7)llf5(i, ^M'tl 
bmmX'hh, ^W'f(:,flX\^hmt>\ tUtts:':,X 
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<.^^v\ ®c^Eg:S-{i. x-;^§i^^f^$^^•cv^§. ceo 
rs K7^';l/-i»>'-h(7)ffet.-Kijx;^T;l/7 -f/l^Ax- 
[0015] Zcon-MSb^-^y "r-i^mmh 7 )VJ^ 

#4>ttl., i^a6S-*:»-(0±ti§tcU>:7^;>Ai^-b 
>tlRl±2'5S'5-^i5-ti:Ti,<J;V^U. 3i^>*^(:.i67 ;^A>' 
[0016] ^Lixhcofkksmmmk^mim^zm. 

[0017] fi^::t>a^:isI*i^4SJ5msn/i®::ft(ft^^••y 
^- i/rtoE:/]*^^^ LT "< S . iiift^fil^coE 

colS*f4*^iifcAfp>'>°>yi^-i^'li*]t::^aiL. ^-kffnl 1 

■ft. BP*.. rf^i;T5F7'f;WA>'-f«tiS(t^>ii^-: 
/hTLl 4X«il 5tc^:^)S-ri.:Ki;x^lx-y7-f/l/A>— 

[00181 CcoHtSmT-Ji, ^HL^ 2liiS(t7t^'J 
rS H7-^/l/i=.v— M^^hilt L. ;Kyx^py7-f 

hh, ^-yrs K7^'/i^Ai^-hfc*rij7'oeuy7-f 

>- 7 -f A i^- h Xii^K y T 5 F 7 i^- h t ;K li 
7'D tV y 7 A i/-- h . ;K XXT/t-7 -f /L-A V— 

JgT'fcl.. tJt, Z<r>mr:\t. ■^^^)7\YV ^JVL.'y- 
M*fi'M^J^fi£LTV^S*'. ;K';x^by7-f/l'A 



[ 0 0 1 9 ] a2{i. *5%BJ«OffiiO|li£JSS,$r^n-ri2T' 
p°b2 l*<Ail4.ixTl^l., hV-^ 2 7«±tC{i, 

p°pA-7^-i;2c7)Sg*{±. HI i|S|«iOi,W3il., 
hu-f 2 7 \,z^-k^^-k/J:iXV^hAtiK Hi i;M^r§. 

.;o q 20 ] asfi. yx^. }^2}z^;k^^>:.mmm.t 

/J^?L 3 5 , 3 7 hfltdi'^ U 7 S H 7 ^ 
;UA i/- Mi 3 3 1 /J^?L^O^^ ^;fri; xf - y 7 ^ /l-A 
-M34t^7S^>-bL^c«/i-/-b-CS>l.. 

3 2S#(i, ;K'JXf-UySTl)5<, hl^-^eo 
mW,t. ;J^UXf-V-ytlS^$ni.t,OT«=S:<, Jf?'; 
rntby^or^xf-'y^^ffiM^-f. 

[ 0 0 2 1 ] ii4«i. mmm(r>mtmmm\im-tm 
x'hh. mm\m5<r)np{z[i^ mm\5 itrnx^tix 

K7 -f^L-A^—hilB 5 t/jN?L*>lg(t^itTi.''*v^'-K'J 
xf-u-y7 'f;i/Ai^-hji5 8i:A^'^^oT^'^l). /h?L 

56. 5 7(±. Tmmi,zw<-ft^ixx\.^i. wmmm5 

, Jit ±#1: 1. 1 , /J>!l#t^f JEt.'?' ^ 'J x-^ y 7 -f 
Al-hJi^Jl^faL-C. *:M-oE:bSrJittllf 
p51cP5 l*^^i^::tp°p>'^°-/^^-;;'l*ltS^IaJT. g^:fep°p?: 

mz-imLn.-k^<r)m^\tk'^o . mmms^i. t« 

ffiiO«*^'2iiffiitt^')-CV^S« ±a®5 2c?)1iJS 

T«Si:|5)«t2««jtT'$)-l.. 
[0022] »:tc. *^HB2:IIMMt;:S'^v^TiJiBjt- 

$4 5Mm£7);Kyxf-Uy7 -f yl^Av— b tiIS6 mm 
cO?LA^2ilftV^ri.^l.JI^2 5/xm;Kyr$ K7^;PA 
'y-Vti)^htchy ^ )lM.i^-ViikWi^K l|iMl2 0m 

[0 023] vlW^lC, ^^^Z^mz^D-^tzij^^^-T^ 
4g5rAix. p!»«tLT7|<2 0 0g. Svftl Og, % 
S2 0 gR^f;^0^ 1 0 g2r|llIiftSatAii?tt<7)Sr^ 
,,.^-t.-v.'pJ:i;.ltfU.t*:.,, ^.©,l^.,,.il!^r4Sofl|)ti: 
LTfi, ^4c7)^-<TcOi>C0^fiEfflUCo /]^?L<7)J>I>T 
^ffl{±. af56mm<?3/h!lS:2fll^btt3tlf;^2 0MmcO 
*r'jr5 K7 -fyl-Ai/-bflt/jN7L^tt^:»'W^4 O^t 
mcOrK'JXf-Ixy7-f^UAj^-fjIi:A^^^0. ±*ffi 
fi/i^ 2 5 miOdC U T 5 K 7 -^ yUA h (7);?^ 
^■?.i><7)t\ £|cD:;*;§${±rni 0 0mm, 1 5 0m 
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[ 0 0 2 4 ] ; con.-^&y-^ -y ^- . iSJSlStB^I 5 0 

[0025] 

^xtLxmmuz, ^k-MSh^-iy-ir-'jmmt lx. fig 

6mni£7)7L*^'2fflJ)^^T>'^|.l¥$ 2 S/xmCOjlfUTS K 
7 h t fL<7)$)».^t »'->^rV^Jf ^ 4 5 ;(i mCT)^'; 
X^L-y7^;UAi/-ht*>f>^r§rt7l 80min. 
2 0 0 mmc7)^^AiS.PafflS^*t^45:fflSL/::. H 

1 4 0mm, ipgl 4 0mm, 5 OmmW;;^^? 

IHlsmt LT7lc3 0 g . Sji 1 . 5 g , 
3gS,^/.?^'9^1 . 5g$rti30mm, :^S30mm, 

[0026] ZCO^^ffa^-^-/ "r-'J^ , SiSiSai^) 5 0 
OWcom^Wi^'tcAii^'-^ -e-S- 2^i-3 omc-fe "/ V 

\.zm^Ltz, zcr)mx'^\<zwkm^L. wm^ 
f*, 2^3 0'^imiLxmm^mLfz.%hixtzmm 

tZhifiX'tfz. 
[0027] 

[^]!ife01J3] ia3c7)^®,tfODcAfpA--y^r-vt, 

1 8 0mm. ^$6 0mmC7)M/>f tl. MWl-^JJo/c 
A#7 1 gSrA^is -?-<7)A#«0-hfc, 7K^'yri/2 



^ , la-H/hS t2%m/<9-'h^ t2mXtlfz 
ttSl 15g)p5mS^BO/^, -eLT, V\y^<r)±. 
Wi, l:fI6mm«7L$r2il$.lt/;:J?^2 5AimiO;ff'; 
7 5 F 7 ^ /I'A v- b i^mm^iZ LTJf ^4 0 // mO-+r 

"Omfz. Mi*r4Smi4^-^7-<^t,«0Sr^ffl 
L/l. Bn*>, 'h?LiOj)ST^ffl{i, EgemmcO/jNfLSr 
2(iJ,(t;tii;^^l 5>umc7),1fjrS H7^;PA>— M 
i: 'hllM'ftc^M^ 3 5 At m U xf - U y 7 /UA 

±^MIiJ¥;^3 5A<miO;K';xf-l/ 
y7^;i^A>'-M*^/bcoA:5r^t(7)t', ^(n±t^\,t 

rtll OOmm, 1 20mmX'h':>fz. 
[0028] :i(nn.-kS'uf^-y'r-=J^. nWi^^i) 5 0 
0Wi0m^U'>'i^'tAfL:5'-<-?-$r6^tC-b -y NLTX 

T:^n'M.i?wmLi<^w^uzmtx ^o^^^cos-m. 
Dt^p°q^^••y ^-i/'rt(cscai§it§ 1 1 1 1 , mm\t^k 

C:tf0lMt'|gt^3 0^^'«^i^^tl. 

i: , tx-k^'-^'v'r-i^m.ni.mmtn'h-^im^zm'^th 

;KU xf-U- y 7 )VJ^ i^- tr , MSL/C7 
•"^;VA^-hlc7)PfPBlFi^yKM>'tffi m<. n 
^.iW^Ltz. Cicora, 7>f;l/A>— MiOW^gp^ 
{i, 1^37 'f/^Ai^-^>^A^±TLIi^l^7)Hfi^::ftD1.^^•■y 

bx\ m^miLtz. m^ixtzmrnxwimmi^ 
< . mmmx-A^i:^m^ < ipmi-^ c: t m-^ tz . 

[0029] 

7'f;t'i.v— h*^(b^l. 6J::feia^ -y ^- i^'TSi o t , *i 

h^m^zm^Fuyj^j: t'wm ixmrnt^x-^ , lt 
A- >y ■y-i^m(^mm&(DS,'Si^-^x\ m* ^ 

[inc7)ffi#^Siafl] 

[01] laiti, ^mmtm^sh^-^yY-'JcDmMm 
[ 0 2 ] 0 2 , :^%m<m-^&j ^• -y "r-'jcommm 

[03] 03ti, *%Hfl£^«)t:fefnA--y^-i^-^||SfiJBSI 
c7)fli!c7)f?i]$:^tlt'J)^ 

[04] 04(i, Mi*f-is^iiifemi7)M*^t0rj) 



[«=^coijiB3] 

I, 2 
3 

— V 

4, 5, 6 

II, 2 1, 3 1 



12, 22, 33, 55 



;K'jr5 ^'7-^;^i^>' 
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-M 

13, 23, 34, 58 

14, 1 5,24,25,3 5,37 /Jn?L 



16, 26, 36 
27, 32 
4 1, 5 1. 6 1 
44, 56, 57 



42, 63 
43 

45, 52, 62 
C#^MiE2] 



mi] 



[02] 





35 37 36^ 



31 32 




[04] 




57 56 
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